
Breakfast

Kid’s Menu Options & Gluten-Free Bread Available Upon Request

Classic Two Egg Breakfast  19 

Two Eggs Any Style | Bacon, Ham or House-Made Chorizo | 

Sourdough

Shakshuka  19

Fried Egg | Peppers and Onions | Queso Oaxaca | Scallions  

Breakfast Wrap  20

Duck & Mole Poblano | Soft Scramble | Potato Tostones 

Blue Corn Piñon Pancakes  15

Crème Anglaise | Hibiscus

Yogurt Parfait & Chaco Granola  15

Seasonal Fruits | Honeycomb Candy

New Mexico Omelet   20

Carne Adovada | Tucumcari Cheddar | Lime Crema

Sides
Bacon  6

Carne Adovada  6

Breakfast Potatoes  4

Green Chile  2

Seasonal Fruit  7

beverages

Iced & Hot Tea Selections  5 

Juices | Bottled Soda | Sparkling or Bottled Water  4

Dinner Snacks

House-Made Focaccia  13

Chimayó Butter | Whipped Tallow and Green Chile

Duck Croquettes  23

Green Chile Sauce Gribiche | Deer Creek Aged Cheddar

Chicories and Herbs  18

Fall Citrus | Honey and Buttermilk | Focaccia Crisp

Saganaki and Mushrooms  20

Feta and New Mexico Green Chile | Honey Wheat Toast

Zia Ranch Prime Beef Tartare   22

Rosemary Potato Crisp | New Mexico Rojo | Egg Jam

Beef and Pork Belly  23

Mole Nuevo | Pumpkin Seed Crumble

Beets and Labneh  17

Chaco Harissa | Savory Granola | Mustards | Fermented Allium

Butternut Squash Soup  12

Caramelized Apple | Red Chile

Dinner Continues on Other Side

IN-ROOM DINING MENU DIAL #1620
Breakfast 6am–10am Dinner 5pm–10pm Sun–Thu, 5pm–11pm Fri–Sat 

ALL IN-ROOM DINING ORDERS INCUR A 23% SERVICE & $3 DELIVERY CHARGE
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness



Dinner Continued from Other Side

Entrées

Zia Ranch Prime Beef  MP

Ask your server about today’s cut

USDA Prime | Naturally-Raised In Vaughn, NM

Served with Hominy | Preserved Tomato |  

Caramelized Onion | Chile Ancho

Grilled Sakura Pork Chop  59

Polenta | Green Chile Gremolata | Spring Onions

Mushroom and Poblano Tinga Empanada  36

Crema | Avocado | Salsa Macha

Grilled Dorade  45

Summer Squash  | Preserved Lemon | Fennel

Arroz con Pollo  38 

Poulet Rouge Heritage Chicken | Acquerello Rice | Courgette 

Spaghetti Alla Chitarra  34 

Sauce Amatriciana | Guanciale | Pecorino 

Golden Potato Gnocchi  36

Speck Ham | English Peas | Calabrian Chili

Please inquire about our complete selection of wine and beer.
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